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Abstract 
By conducting a children based, focus group interview, we set out to explore if and to what 
extent an implementation of entomophagy was possible within a privatised Danish daycare. 
By studying theories from Helle Brønnum Carlsen and Pierre Bourdieu, our attempt was to 
gather an understanding of taste; both in its aesthetic meaning and in its relation to the 
physiological taste. The problem area originated in the FAO (2013) report in which 
entomophagy is presented as a potential solution for a globally emerging food crisis.  
In order to challenge a thesis within the report; namely that an implementation has its 
optimal conditions within educational institutions, we set out to understand how children 
would relate to such an alienated ingredient. Since the subject is considered to be a 
somewhat sensitive issue, the possibilities for the collection of our empirical data proved to 
have several challenging aspects. However, despite our limited empirical data, the 
treatment of these displayed areas of potential, suited for further research. Thus this project 
could be considered a pilot project in entomophagy prior to an actual test of an 
implementation.  
Dimensions  
• Culture & History 
The project is mainly anchored within the dimension of Culture and History. This due to the fact 
that food and taste is closely related to how a culture is constructed throughout history. Habits and 
patterns develops through time and shapes societies in different ways. Cuisines varies from culture 
to culture and in between these, what is regarded as edible, differs with same variety. Therefore, the 
understanding of food, and why specific foods in a given culture, is interlinked with the evolution 
of culture and history through time. 
   
• Subjectivity and Learning 
Subjectivity and Learning contributes in the way, that judgement in taste and the expression in 
general, despite its cultural influence, is also rooted in psychology. Helle Brønnum Carlsen’s 
interpretation of Immanuel Kant could be further investigated and elaborated by comparing it to 
theories and methods within psychology. This project could additionally include sections containing 
pedagogy and children psychology, although it would not constitute the main part of our theoretical 
framework. 
Theory for the Humanities 
• Social constructivism 
By anchoring our project within socio constructivism, we notice resemblance in the thesis 
concerning our understanding of the surroundings, in which society are based upon the values we as 
individuals, attach to given properties. In other words, we in the western society have to some 
extent alienated entomophagy and as a result of this applied a perception of insects as being inedib-
le. Thus in order for our society to accept entomophagy within our culture, the perception of the 
latter must change. 
 
Table of Contents 
Abstract  
Dimensions  
Theory for the Humanities 
1.  Introduction……………….…………………….………….……………………………….1 
 1.1 The Subject………………………………………….……………….…….……………1 
 1.2 The Problem Area………………….…………….…………….…….…………………1 
  1.2.1. The Problem Structure…………………………………………….…………..1 
  1.2.2. Documentation……………….……………….……….………………………1 
  1.2.3. Interest………………….…………….………………………………………..2 
  1.2.4. Problem Formulation……………….……………………………………….…3 
2.  Methodology…………………………………………………………………………………4 
 2.1. How to Explore the Problem Formulation……………………………………………4 
 2.2. Limitations……………………….………………….………….………………………4 
 2.3. Perspective………….………………….………….……………………………………6 
 2.4. Readers Guide………………………….………….………….……….……………….7 
  2.4.1. Definition of terms…………….………….……….………………………..…8 
3.  Theoretical Framework…………………………………………………………………….9 
 3.1. Taste in a Social and Cultural Perspective……………………………………………9 
 3.2. Food and Aesthetics……………………………….……….…….……………………14 
  3.2.1. Aesthetics………….………………………………………………………….14 
  3.2.2. Kant’s Three Forms of Experience………………………………………..….16 
  3.2.3. Elements of Taste……………………………………………………………..18 
  3.2.4. Aesthetic Communication……………………………………………………20 
 
 3.3. Shape Symbols in the Food………………….……………….……….………………22 
  3.3.1. The Mimetic (The Recognisable)…………………………………………….22 
  3.3.2. The Analogue (The Categorical)………………………….……….…………23 
  3.3.3. The Symbolic (The Individuals Cultural Experience)……….……………….23 
 3.4. Shape Symbols in the Meal…………………….……….……….……………………24 
 3.5. A Social Critique of the Judgement of Taste…………………..………….…………26 
 3.6. Ask the Children………………………………………………………………………28 
 3.7. Focus Groups………………………………………………………………………….31 
4.  Analysis……………………………………………………….………….…………………32 
 4.1. Critical Reflections Pre-interview……………………………………………………32 
  4.1.1. The Interview Strategy……………………………………………………….34 
  4.1.2. The Interview Setting………………….………….……….…………………36 
  4.1.3. Summery of the Daycare Interview…………………………………………..37 
 4.2. Analysis of the Interview……………………….………….…………….……………38 
  4.2.1. Analysis: Sub-conclusion…………………………………………………….40
  
5.  Discussion………………………….……………….………………………………………41 
 5.1. Critical Reflections Post-interview……………….……….…………………………41 
6.  Conclusion……………………………………………………………………………….…47 
7.  Bibliography………………………………………………………………………………48 
This paper includes an additional appendix: 
House 03.1.1, Group No. 12 (Final Appendix) 
 
1. Introduction 
 1.1. The Subject  
This project is based on theories concerning “food” and “taste” as described by both Helle Brønnum 
Carlsen and Pierre Bourdieu. By taking its departure within the FAO (2013) report Edible Insects: 
Future Prospect for Food and Feed Security, the project, through a pilot-project, aims to explore 
how, if and to what extent it is possible to implement entomophagy in a Danish daycare. 
 1.2. Problem Area 
  1.2.1. Problem Structure 
According to the FAO (2013), report our world will accommodate 9 billion people by 2050. 
However, in order to provide for the increasing popularity, our current food production needs to 
double. As this solution is far from sustainable towards the environment as well as humanity we are 
forced to seek future alternatives for nutrition. One of the suggested alternatives provided by the 
FAO (2013) report, could be the establishment, promotion and implementation of entomophagy or 
colloquially called; consumption of insects - in order to minimise CO2 outlet, yet still meet the 
GDA’s (Guideline Daily Amount) requirements of protein intake. Since an estimated 2 billion 
people already, globally, consume insects on a daily basis, our field of research turned towards the 
investigation of entomophagy in relation to Denmark. As eating insects here has not yet become a 
common source of nutrition, we set out to investigate the potential for introducing entomophagy in 
a western context, by conducting a pilot project within a Danish daycare. 
  1.2.2. Documentation 
This section deals with the different sources used in the project, in order to answer the problem 
formulation. Within this section, the different theories and tools are briefly explained in order to 
give the reader an overall understanding of the project.  
As described in our Problem Structure, our point of departure is rooted in the FAO (2013) report, in 
which entomophagy is highlighted as a potential solution to the emerging global food and 
population crisis. As an approach to our problem formulation the FAO (2013) report serves as a tool 
to confine our field of research, as it becomes the contextual framework.  
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The FAO (2013) report represents our problem area on a macro level, though our research 
investigates the reports thesis on a much smaller and tangible format. 
In order to gather a sufficient understanding of the notion of taste in relation to food, we have 
chosen to work with associate professor Helle Brønnum Carlsen and her theories concerning taste 
and aesthetics. In her interpretation of Immanuel Kant’s; Critique of Judgement (1790), Carlsen 
provides our project with a contemporary understanding and definition of taste. 
In continuation hereof, we turn towards Pierre Bourdieu and his literary counterpart to Kant; 
Distinction: A Social Critique of the Judgement of Taste (1979). This, in order to understand 
preferences in taste, in a social context, as well as the development in taste. 
As a step in our research we decided to conduct interviews in order to gather an understanding of 
the thesis’ foothold from a Danish/Western perspective. A statement in the FAO (2013) report, 
suggests that an implementation of entomophagy should occur through institutionalisation, 
therefore we found working with children as a suitable approach. As a reference and guidance for 
conducting our research with children, we incorporated Ph.D. in pedagogy, Susanne Ploug 
Sørensens article Ask the children (2014) as it provided us with a four step set of rules; which 
functioned as a directory for planning and conducting the interview. 
Upon narrowing down our target group, we set out to select the optimal theory for conducting the 
forthcoming interview. Having worked with Bente Halkier’s theory on focus groups in a previous 
project - we selected the same interview approach in order to collect our empirical data. 
  1.2.3. Interest 
Our initial interest in the topic “entomophagy” was rooted in another interest than the result of our 
project reflects. Having a mutual interest in fine dining, our preliminary wish was to establish a 
research-collaboration with pioneer of the new nordic cuisine, Danish restaurant, Noma. Their 
approach toward processing and utilisation of ingredients - and especially their controversial dish 
“Beef tartare with ants” has positioned them amongst the culinary elite. However, as our research 
progressed it led us to discover a much larger exploration potential than initially assumed. Soon the 
questions about what people were willing to consume were replaced with the desire to investigate 
whether it was possible to implement entomophagy as a common eatery - and if so, how? 
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The underlying construct proved, after becoming acquainted with the aforementioned FAO (2013) 
report, to be much larger, since our future is dependent on a sustainable solution, to the fast-growing 
world population - and our intake of protein. 
It became evident, that in order for us to determine whether it was possible to implement 
entomophagy, we had to form an understanding for both our contemporary view on the topic, but 
also to investigate whether a change in the latter was possible. This by means of the aforementioned 
theories in our Documentation section. 
  1.2.4. Problem Formulation 
The Problem Formulation of the paper is as follows: 
“Can entomophagy be implemented within a private Danish daycare?” 
In the following section, we will attempt to shed light on the problem formulation and how this 
functions within the project. The aim of the problem formulation is to investigate the FAO (2013) 
report’s thesis; that optimal conditions for an implementation of entomophagy lies within 
educational institutions. 
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2. Methodology 
 2.1. How to Explore the Problem Formulation 
In order to make the problem formulation more feasible, we have outlined the following research 
questions: 
 Research Questions:  
• How is the notion of entomophagy perceived in a Western cultural context? 
• To what extent is food-aesthetics relevant in relation to entomophagy? 
• How is preferences in taste between children and their parents interconnected? 
• Which challenges lies ahead prior to an implementation of entomophagy? 
• Is entomophagy a plausible solution to a potential global food crisis? 
 2.2. Limitations 
In the following section we will highlight which areas we chose to explore, and where we found it 
necessary to limit ourselves. This, in order to justify and explain our awareness of other potential 
perspectives, and approaches which could have strengthened the project. 
The FAO (2013) report discusses entomophagy on a historical and cultural scale in regards to why it 
is acknowledged in some areas and why it is seen as primitive in others. Thus also it draws upon 
nutrition and environment as its key arguments. However, report does not take the development in 
taste into account, besides from a cultural point of view. Even though the report deals with various 
aspects that possesses influence on entomophagy, we choose to focus primarily on how  entomop-
hagy is perceived in a Western cultural context.. Furthermore, the report seems somewhat  generali-
sing in its focus on entomophagy within different regions, rather than through concrete examples. 
Whereas our project deals the notion of entomophagy in a specific setting within Denmark. 
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The primary limitation within Food and Aesthetics (2011), derives from its purpose as a book writ-
ten for educational studies. In comparison to her Ph.D, the book appears somewhat vague in its 
self-critique and reflections, about its usage and references to different scholars. As her Ph.D. is a 
much more cohesive and concise academic paper, Carlsen's book occasionally seems somewhat 
dubious to use in an academic context. This due to its lack of in-text referencing, self-critique and 
prosaic examples, provided by the author. Therefore, Carlsen’s theories used this project is either 
interpreted or rewritten, leaving out references to her personal experiences, presented in the book. 
Furthermore, her interpretation of Kant, might also be somewhat deficient in regards to Judgement 
in Taste (1790). Another consideration on Food and Aesthetics (2011), is the aspect of 
circumscribing the book, from Danish to English. Reworking Carlsen for our theoretical 
framework, we are aware of occasional resemblance between the actual writing in the book and our 
translation and circumscription. Obviously, we have cited directs quotes from the book, but 
sometimes, we have either shortened or used almost direct translations for our theoretical 
framework. Due to semantic challenges, it has sometimes seemed necessary to circumscribe her text 
very closely to the original, in order to get a thorough understanding, without using exact quotation.  
As Taste and Aesthetics (2011) is based on Kant’s Judgement of Taste (1790) we found it relevant to 
use Pierre Bourdieu’s critical reflections of the latter in order for us to produce a more nuanced 
project, in regards to the notion of taste. However, as the immense research conducted by  Bourdieu 
would collide with our limited amount of writing-space, we decided to work with professor and 
Ph.D. Margaretha Järvinen’s interpretation of his distinction and dissociation theories as written in 
her article; Classical and Modern Social Theory (2005). However, we only make use of a fraction 
of Bourdieu’s research which does not only revolve around taste, but rather investigates how people 
can be categorized in a social context, by studying their upbringing and its influence on the 
individual. In order to use Bourdieu in relation to our project, we therefore found it necessary to 
frame our investigation, and thus limit our field of research to taste in relation to food. However, 
Bourdieu’s studies is far from limited taste in relation to food, but rather seeks to explore taste in 
relation to a widespread of societal tendencies. In regards to the section on Bourdieu, we are aware 
of the large amount of quotations, however, we have chosen to do this, as we did not see ourselves 
as being able to create a more precise interpretation of Bourdieu than Järvinen provided us with. 
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Researching within as alienating a field as entomophagy, we decided to take a bias in our attempt to 
gather the most useable data, for the project. After establishing contact with several kindergartens, 
we decided to work with Valby Lillefri daycare, as they seemed to be our most cooperative and 
open minded option. We believed that getting parental approvals from a municipal institution could 
become difficult, however, Valby Lillefri did not foresee any problems in letting us conduct the 
interview. 
 2.3. Perspective 
First off, one of the areas for our potential further research, could have been an elaborate 
investigation of the current and future branding-aspects of entomophagy. How will insects work as 
future marketable commodity - and how does one need to produce and promote it, in order to make 
it a sellable product? 
In extension to this, it would have been relevant to look into the ethical aspect of mass produced 
insects as opponent to the current situation, in comparison to meat production. As of now, what do 
we know about mass insects production - and how much knowledge do we possess concerning 
insects and their ability to feel pain? 
In order to give our project a more nuanced perspective we could have further included a worthy 
theoretical counterpart to the FAO (2013) report. Entomophagy, in academia, is a somewhat 
unexplored field of investigation, thus it might be met with skepticism in the future - should it gain 
more public and political interest. Likewise, for creating a more representable project, it would have 
strengthened our content, have we had more comparable data for our contextual framework. 
In regards to expanding our empirical data, we could have conducted surveys within different age 
groups, in various demographic areas. Further we could have anchored the project within a more 
scientific approach in regards to taste in its physiological sense. This, in relation to the current view 
on taste - as something created within oneself and one’s surrounding context. Thus, it would be 
relevant to investigate whether genetics as well as evolution, have affected our preferences in taste. 
In working with children, we could have anchored our project further within the theoretical fields of 
psychology and pedagogy. By realizing, that conducting children based empirical data is markedly 
different than working with adults - a more thorough understanding of these theories, could have 
strengthened our treatment of the collected empirical data. 
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In hindsight, receiving feedback from various organizations or NGO’s on our project, could further 
have been of our interest. These being for instance, the Ministry of Environment and Food of 
Denmark or organizations who are already researching in entomophagy; such as Nordic Food Lab.  
  
 2.4. Readers Guide 
The following reader’s guide, is an attempt to give the reader an overall understanding of the 
structure in this project. Providing a brief overview of the project, it serves as a tool in order to 
understand the project as a whole, whilst reading the individual sections. 
Presenting the selected extractions of the FAO (2013) report in regards to the framework of our 
project, it portrays entomophagy in its contemporary state in a western cultural context. Further it 
presents relevant information in regards to global food problems, environmental issues and how 
entomophagy can be a potential solution.  
Hereinafter our theoretical framework is presented; consisting of Carlsen’s Food and Aesthetics 
(2011) as well as Järvinen’s interpretation of Bourdieu; Classical and Modern Social Theory (2005) 
these functions as our framework in regards to taste.  
To conclude our theoretical framework, Sørensen’s and Halkier’s theories are presented in order to 
understand our foundation and approach towards the collection and treatment of our empirical data.  
After the theoretical framework we present our analysis in three sections. 
The first one being reflections and strategies pre-interview, the second one being the a summary of 
the collected data as well as the analysis, and eventually a critical reflection about the data, 
post-interview. After the analysis, we discuss the theoretical framework, the results of our analysis, 
whether or not our project can be perceived as a pilot-project, and eventually conclude on our work.  
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  2.4.1. Definition of terms 
As a final section within our Methodology, an elaborated set of terms is provided to the reader, in 
order to outline a mutual understanding - prior to the perusal of the project. 
•  Western 
Hence the FAO (2013) report does not contain an adequate definition of the term Western e.g.: 
• Western societies 
• Western culture 
• Westernisation 
• Etc.  
our need to clarify our use of the latter seems vital. Thus, when mentioning Western within the 
project a reference to: Europe, the United States of America and Canada is made. 
   
•  Culture 
Culture is defined by the Oxford Dictionary of English as: 
“[...] the ideas, customs, and social behaviour of a particular people or society.”  
In our project we have decided to use the term culture within two overall settings; one being culture 
as in relation to food and social behaviour - in Carlsen/Kant and Järvinen/Bourdieu. Whereas the 
FAO (2013) report’s use of the term constitutes demographic differences and their relation to food. 
However a mentioning of sub-cultures and other variations of the term in the report is not 
mentioned.    
•  Subject/Object-relation 
In Carlsen's interpretation of Kant, and her following theories, she often focuses on the relation 
between the subject and the object. This is rooted within Carlsen’s theory regarding the 
Levels of experience, wherein the subject is an individual, experiencing assessable objects.  
Subject = A person 
Object = An Assessable Item 
•  Taste 
The notion of taste possesses a somewhat ambiguous significance in our project, as it functions 
both as an aesthetic term, simultaneously as in a physiological sense. Throughout the project, we 
endeavor to clarify the function of the term, within the given context. 
•  Entomophagy 
Throughout the project we refer to entomophagy in various terms. However, to erase possible 
doubt, all exemplifications refers to entomophagy in its original significance of eating insects. 
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3. Theoretical Framework 
 3.1. Taste in a Social and Cultural Perspective 
According to the Oxford Dictionary of English, entomophagy is “[…] the practice of eating insects, 
especially by people.”. In regions such as South America, Africa and Asia, insects are considered a 
part of the daily diet and according to The Food and Agriculture Organization of the united Nations 
(FAO), more than 2 billion people across the world consumes insects on a daily basis (FAO, 2013).  
Insects such as: “[…] beetles, caterpillars, bees, wasps, ants, grasshoppers, locusts, crickets, 
cicadas, leaf and planthoppers, scale insects and true bugs, termites, dragonflies and 
flies…” (FAO, 2013, P. 1), is considered some of the most common edible insects. Entomophagy 
has also been mentioned across religions as a viable food source. Collectively, the Bible and the 
Koran both refer to the fact that people should eat insects.  
As cited from the FAO report; ”Even these of them ye may eat; the locust after his kind, and the 
bald locust after his kind, and the beetle after his kind, and the grasshopper after his kind”  
(Leviticus XI: 22) […] Locusts are Allah’s troops, you may eat them (Sunaan ibn Majah, 4.3219, 
3220) (FAO, 2013, P. 40) 
Insects are highly nutritious and contain “[…] dietary energy, proteins, fatty acids, fibres, dietary 
minerals and vitamins” (FAO, 2013, P. 67) and is able to provide a great amount of nutritional 
condiments as also found in beef, pork, poultry and fish. In addition, insects are easily accessible 
and can be prepared with very few instruments or eaten raw. 
- World Food Problems 
The FAO (2013) suggests that by the year 2050, the world’s population will reach approximately 9 
billion people. This means a large increase in food supply, more land for agriculture, an intensified 
fishing industry as well as water, trees, energy etc. in order to breed animals in particular. Even 
today, various societies are facing famine and starvation and it is estimated that there are “[…] 
nearly 1 billion chronically hungry people worldwide – and tomorrow, what we eat and how we 
produce it needs to be re-evaluated.” (FAO, 2013, p. ix). If the food demand will be doubling toget-
her with a growing population, livestock and fish production has to increase as well.  
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However, with scarce land and environmental issues such as; greenhouse gas emissions, from a 
growing livestock sector, efficient sustainable methods are required. (FAO, 2013) Therefore the 
emerging food issue is important to address, due to the challenges the world might be facing in the 
future.  
Sachs argued that “[…] feeding future populations will require the development of alternative 
sources of protein, such as cultured meat, seaweed, beans, fungi and insects.” as cited in FAO 
(2013) report. (FAO, 2013, P. 59)  
Entomophagy has several advantages both in terms of nutrition, however it is also environmentally 
prudent. Despite this fact, insects are seen as pests for crops, and a primitive food consumed in 
non-western countries.  
This due to the historical fact that the animals used by humans for agriculture and food production, 
have substantially bigger benefits than insects; “These animals not only yielded considerable 
amounts of meat (making them the main providers of animal-based foods), but also warmth, milk 
products, leather, wool, plough traction and means of transport.” (FAO, 2013, P. 35). In other 
words, insects did not have the same priority as other animals in food production, and is hence 
perceived as a primitive type of food. Moreover, insects seems to be linked with a feeling of disgust 
as insects has become alienated, within a western context. This is considered to be a result of 
cultural development, “[…] aside from basic human emotions, the origins of disgust are rooted in 
culture (i.e. “taste is culture”), which undoubtedly has a major effect on food habits. Culture, under 
the influence of environment, history, community structure, human endeavor, mobility and politico- 
economic systems, defines the rules on what is edible and what is not.”. Mela (1999), as cited in 
FAO, 2013, P. 36).  
Furthermore different strategies to promote insects as an edible food, needs to be differentiated. The 
reasons for this is according to FAO (2013), that in the regions of the world where entomophagy is 
well established, “[…] communication strategies need to promote and preserve edible insects as 
valuable sources of nutrition, in order to counter the growing westernization of diets.“ (FAO, 2013, 
P. 141). On the other hand a different approach is needed in the western world, as entomophagy is 
scarce and as mentioned linked with disgust. The promotion as well as communication should focus 
on informing people, simultaneously about benefits of eating insects in terms of nutrition, as well as 
insects in relation to delicious meals and dishes. “ 
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What we eat is, after all, more a matter of custom and fashion than anything else. […] It can be 
attributed only to prejudice, that civilized man of   today shows such a decided aversion to includ-
ing any six-legged creatures in his diet. [Emphasis added.]” Bequest (1921) as cited in (FAO, 2013, 
P. 142).  
Furthermore FAO (2013) suggests that the attitude towards different types of food can be changed 
throughout time, hence what was once considered unattractive or disgusting, can change into a 
desired product.  
An previous exemplification of this could be the introduction of sushi, which was frowned upon 
only a few decades ago, from a western perspective. In relation to this the FAO (2013) report states 
that “arthropods like lobsters and shrimps, once considered poor-man’s food in the West, are now 
expensive delicacies there.” (FAO, 2013, P. 141). The means of how to improve the likability of in-
sects and remove the disgust factor, relies as aforementioned on the communication. Governments, 
NGO’s, educational areas and other influential bodies should all take part in informing the society 
about the advantages of entomophagy, as well as removing the perception of disgust (FAO, 2013). 
“It is hoped that arguments such as the high nutritional value of insects and their low environmen-
tal impact, low-risk nature (from a disease standpoint) and palatability may also contribute to a 
shift in perception.” (FAO, 2013, P. 141).  
There are examples of initiatives taken throughout the different sectors to enhance knowledge, 
research and promotion of entomophagy. Governments, Universities, the private sector, NGO’s and 
Gastronomic enterprises should equally participate within their field of expertise. “The 
communication strategies of stakeholders need to be comprehensive and should target region, cul-
ture, locality (rural, urban), economics, environment, nutrition, gastronomy and tradition. 
In developing countries, different approaches are needed for urban, peri-urban and rural 
communities.” (FAO, 2013, P. 149).  
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Should the production of insects for food receive a higher priority, the FAO (2013, P. 59) suggests 
that it would have a number of advantages:    
  
• “High feed-conversion efficiency (an animal’s capacity to convert feed mass into increased 
body mass, represented as kg of feed per kg of weight gain).  
• They can be reared on organic side streams, reducing environmental contamination, while 
adding value to waste. 
• They emit relatively few GHGs and relatively little ammonia. 
• They require significantly less water than cattle rearing. 
• They have few animal welfare issues, although the extent to which insects experience pain 
is largely unknown. 
• They pose a low risk of transmitting zoonotic infections.” 
Furthermore, insects does not require much feed to reach an edible state, which is also called 
feed-to-meat. This ratio varies from animal to animal and likewise from insect to insect, however, 
the ratio is understandably smaller for insects. “For example, the production of 1 kg of live animal 
weight of crickets requires as little as 1.7 kg of feed (Collavo et al., 2005). When these figures are 
adjusted for edible weight (usually the entire animal cannot be eaten), the advantage of eating 
insects becomes even greater (van Huis, 2013)” as cited in the report (FAO, 2013, P. 60). As of now 
the rearing of insects is at an early stage and thus few companies are involved in regards to 
entomophagy on a larger corporate scale. Since little research within this field has been 
conducted,the guidelines for how to maintain the production of insects for food has yet to be 
established. “To ensure animal welfare, farmed insects should be provided with adequate space, 
which depends on the level of interaction a species has with conspecifics (other organisms of the 
same species) under natural conditions” (FAO, 2013, P. 65). 
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As briefly mentioned, insects does not pose as high risk as other livestock animals in terms of 
zoonotic infections. These infections are obtainable by both humans as well as animals; “A zoonosis 
is an infection or infestation shared in nature by humans and wild or domestic animals” (FAO, 
2013, P. 65). Cases such as avian influenza (H5N1), mad cows disease (BSE) and various others 
diseases, has caused global cases of illness and other epidemics can potentially surface in years to 
come. Due to globalisation these health threats health threats cannot be contained as a regional 
issue.  
Today, insects has yet to be fully investigated in order to clarify whether they posses the same 
danger and bring in new diseases, but “because insects are taxonomically much more distant from 
humans than conventional livestock, the risk of zoonotic infections is expected to be low […], more 
research in this area is needed.” (FAO, 2013, P. 66). The regulations and legislature regarding 
insect production and sale is, however, relatively absent and unsubstantial. According to FAO 
(2013) the market for insects is scarce and few companies within the EU are dealing with the given 
area. Expectedly, when the interest and demand will increase, regulations and legislature will be 
implemented on both a national and international level. In other words, “at most, legislative refer-
ences to insects in the context of food prescribe maximum limits of insect traces in foodstuffs, 
where this is unavoidable” (FAO, 2013, p. 153).  
In addition “if insects were to become a more widely used ingredient in food and feed, a risk as-
sessment would need to be carried out and an appropriate regulatory framework created” (FAO, 
2013, pp. 153-154). Concluding this; “Investors, farmers and entrepreneurs willing to build up in-
dustrial-scale insect-rearing plants for food and feed have difficulty identifying the appropriate reg-
ulations and laws, if they exist at all. In many countries, the lack of a legal framework on insects for 
use as food and feed is considered by investors to be a major barrier” (FAO, 2013, p. 154). 
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 3.2. Food and Aesthetics 
In her book, Food and Aesthetics, Helle Brønnum Carlsen portraits the experience of taste in a 
theoretical frame in order to explains how these are influenced by the individual and cultural surro-
undings. Carlsen positions food in relation to communication, aesthetics and how these phenomena 
are developable throughout the frames of a meal and the origins of the food. 
  3.2.1. Aesthetics  
In her book, Carlsen states that choice is controlled by desire, and that the feeling of desire is 
explainable throughout aesthetic theories, and in particular, Immanuel Kant’s theory on aesthetics. 
The word aesthetics originates from greek “Aistesis" and can roughly be translated to “sensing” or 
“feeling”. Later it became the signification of the science that evoke around the perception of 
sense, and today as an academic discipline within art, its being and the art’s relation to reality. 
The common denominator within these three definitions is that it contains a relation between the 
individual who “senses” and what is “sensible”, or in other words; the relationship between subject 
and object. (Carlsen, 2011)  
The aesthetic understanding within the book is based on Immanuel Kant’s aesthetic theory, which is 
an attempt to define the characteristics of the subject's experience of the world around it, e.g. the 
world of objects.  
Kant's idea was to describe the aesthetic experience in order to point out its general nature and thus 
purify “judgement in taste” of subjective meaning. Kant thought that it might be possible to talk 
rationally about the aesthetic experience, and assess objectively whether one given aesthetic object 
is more fulfilling than another.  
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Kant's solution was that the subject is not private, but rather a subject of cognition, who constructs 
the world through categories in the subject, that filters it’s world-perception. In contrast to the 
rationalist’s metaphysical ideas, the world is considered a real object, however the subject will 
always perceive the world through these filters. The world is then not to be considered as a pure 
object, but will always be interpreted by personal preconception. (Carlsen, 2011) 
Kant also believed that our cognition should be confirmed by experience. We can not be content 
with living in a speculative idea-constructivity, but must have access to a world which is real 
outside our minds, which we recognize through experience. 
Besides the above mentioned description of his pure realisation of knowledge, Kant  describes two 
following ways to experience the world. One is reason to which the morale is associated and the 
latter approach is the judgement of taste. Judgement of taste is based on how we feel pleasure or 
displeasure with respect to a given sensuous object. In this instance, described as the experience of 
beauty, we are not guided by the mind’s rational concepts. The relationship between subject and 
world is therefore not only defined through the mind, but also through reason and judgment. 
(Carlsen, 2011). 
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  3.2.2. Kant’s Three Forms of Experience 
Carlsen believes that Kant’s description and theory of human experience of the world can be 
illustrated very simplistic by referring to this learning-figure. 
The above mentioned figure does not represent Kantian learning, but is Carlsen’s own 
contemporary interpretation, of how a subject can experience the world through three different 
approaches. 
The above mentioned figure does not represent Kantian learning, but is Carlsen’s own contem-
porary interpretation, of how a subject can experience the world through three different approaches. 
The figure shows the subject in a dialectical encounter with the world throughout three basic 
experiences in the form of:  
- a science-based, theoretical experience  
- an experience-based, practical and judicial experience 
- a moral / emotional, action-based experience 
(Carlsen, 2011) 
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The three forms of experience are not separate as it might appear in the figure, but rather working 
simultaneously, whereas the different experiences can help boost each other. The assumption, that 
the diverse human experiences are equally important is crucial, especially in a learning or 
educational perspective. (Carlsen, 2011) 
An example of such could be a process of gaining knowledge about a particular object, such as an 
edible insect, in this case a cricket. The subject can analyse a cricket, in order to understand its 
coming into being, nutritional content and flavor balance such as being salt, bitter etc. This could be 
conceptualised and described as true or false within the subject. The subject is then able to assess on 
its potential knowledge of pesticides, transport conditions and ethics in relation to whether the sub-
ject would acquire the cricket or not. This approach allows one to judge as a subject if something is 
good or bad. Though it will not make the subject wiser in the determination on whether or not one 
will eat the insect. 
The desire, or lack thereof, is established through the judgment of taste and not by the subjects 
moral position. Should the cricket look rotten or unappetising, it wouldn't matter if the product was 
within good animal-ethics or produced organically. Our immediate desire is controlled by the ae-
sthetic communication that takes place within the encounter with an object, such as the insect. The 
reluctance has occurred within Kant's judgment of taste and is not responsive to rational or moral 
justification. 
While the three forms of experience acts simultaneously, they can also be conductive to each other 
if one knows how to utilise their potential for the beneficial combinations. (Carlsen, 2011) 
The acquisition itself has it's own rigor, explaining why a particular form of experience can’t be 
used as an easy shortcut to another. You cannot learn to understand quadratic equations through 
processing a song, or understand the nutritional value of an egg, despite your ability to fry it in a 
pan.  
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  3.2.3. Elements of Taste 
Besides Kant, Carlsen bases her theories, on researcher Carolyn Korsmeyer's book “Making Sense 
Of Taste” (2002). In this section, the elements within judgment of taste is juxtaposed in two main 
categories, the physiological impression and taste and preconception. 
Preconception in relation to food, is considered as the sum of all the conditions to which the subject 
holds, in the form of personal, social, cultural and historical character. In addition to the knowledge, 
the subject already possesses about a particular food before it is considered a potential meal.  
Carlsen considers preconception as general, since everyone possesses their own preconception, 
which acts as a common denominator within cultures and social groups, upheld by cultural norms, 
yet attached to the subject’s personal experience. Carlsen divides preconception into three 
categories: the culture-related, the subject-related and object-related preconception. (Carlsen, 2011) 
- Culture-related Preconception 
According to Carlsen, taste is not something which is genetically determined, but something we 
develop throughout life, but influenced by cultural factors such as outlook, religion, age and social 
framework. Preconception unites us in a common framework based on historical, cultural and social 
preferences. Through this framework, one can consciously work with aesthetic theory to clarify 
trends, meaning that some social groups would, determined by these factors, have a taste/distaste 
for different kinds of food. As an example, an elderly woman might find distaste in very spicy food, 
since she has grown up in a generation that shaped her taste in a particular war. If she is accustomed 
to a roux sauce and has been eating it for 40 years, a strong spicy Turkish dish might conflict with 
her culinary culture, symbolise an area with a different outlook, or be affiliated with a young gene-
ration, which she can not relate to. Thus this dish would create doubt and uncertainty about the 
meal, and hence potential distaste. 
But according to Carlsen these factors can be manipulated. For example, you can also use the right 
marketing to get a subject to eat things their culture-related preconception originally opposed. For 
the most part these paradigm shifts are not something that happen quickly, but often over several 
years. Carlsen highlights sushi as an example of a food, which has been integrated in a culture, 
where it initially was met with skepticism, since raw fish on rice shares very little resemblance with 
nordic food culture. However, due to cultural adaptation and marketing, sushi has become 
normalised as an everyday eating over the last 25 years. (Carlsen, 2011) 
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- Subject-related Preconception 
Despite, how different communities and cultures, affect our preference in taste, a huge factor is the 
subject itself, and its affiliation to the preconception. Even before we food is tasted and thus activa-
tes our physiological sense of taste, we posses a preconceived opinion about the expected taste. 
The subject's experience, is according Carlsen enormously critical to its taste. As one ages, and the 
subject gains more experience, this factor will possess more significance, whereas younger subjects 
are more volatile. Not stating that through a lifetime, the subject cannot switch preference in taste, 
but it will gradually become more challenging. 
Our early personal experiences often form the basis for the subject's taste, Like within the environ-
ment in which you've tasted something and whom, the subject has tasted it with. In the same conte-
xt, parents also affects a child's food education as they can provide reassurance about an ingredient, 
but also create disgust or insecurity. For example, if parents tell a child that it can get a fishbone 
stuck in his/her throat, it can affect the child's relationship with fish in the future. (Carlsen, 2011) 
- Object-related Preconception 
Our analysis and knowledge of a specific food is also important for our overall judgement of taste, 
although it is not the factor that govern the choices we make. According to Carlsen knowledge is 
not the key to a healthier, more ethical or environmental choice, but it can expand and support our 
desire for the food we choose. We must possess knowledge about our food before we can appreciate 
it in a positive or negative sense (Carlsen, 2011) 
- Physiological Taste 
Where the preconception is conditional within the subject, the physiological taste is in conjunction 
with the object. One can objectively measure the bitter/sweet/salt substances in foods like chocolate 
and coffee,, whilst detect the sensation of taste if we consume it. But according to Carlsen, what we 
experience as bitter, is a contrived interpretation of the physiological bitterness. There is of course 
bitter substances present when drinking coffee, but in reality we are wrapping the natural flavor in 
an aesthetic interpretation. To simplify this idea we stick to the coffee example throughout this 
section. 
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According to Carlsen, taste is a questionable choice of word to describe how we generally 
experience taste. We can detect the five basic tastes (salt, bitter, sweet, sour and umami), but 
everything else we taste can be described as flavor or aroma and this is generally a subject’s 
reference point as their experience of tasting. When drinking a cup of coffee, one would only taste 
bitter and slight acidity, depending on the brewing process and quality of the coffeebeans. As an 
example, the taste of chocolate is somewhat identical, except that it will taste more sweet.  
What makes the subject able to taste the difference between coffee and chocolate is namely (besides 
consistency), in particular flavoring. Coffee might "taste" of citrus and coffee beans, where the cho-
colate could have completely different flavorings which enables us to differentiate between the two 
foods. All this happens due to our sense of smell, that allows us to experience all these aromas.The 
sense of smell possesses its own cranial nerve, which transmits the processed smell information into 
the brain's limbic system. There are endless amounts of scents and in addition to the five basic ta-
stes, they function as the physiological taste. 
  3.2.4.  Aesthetic Communication 
"Aesthetic Communication is a non-logical, non-verbal communication that is bound in time, space 
and materiality. Communication occurs between the concrete objects (here: the food), the subject 
and is affected by the context, the people and the time, which provides the framework for 
communication. The result is an experience an aesthetic form of experience” (Carlsen, 2011, P. 42) 
A shape-symbol is sensible and carries significance without the use of logical inference or language. 
Further it carries an interpretation, which can be explainable or unexplainable, or both 
simultaneously. An example of aesthetic communication could be a sign displaying a skull. 
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If a subject found this sign on the label of an edible object, one would be able to assess, that 
consuming something containing this label, would have a life threatening effect on you, due to the 
symbolic value of a skull (e.g. death). 
This communication takes place only when both food, being the object, and the subject, that 
constructs meaning of the object, will meet in the intersection when communicating. Unlike logical 
communication, one cannot separate the subject - the one who makes the food, and the food itself  -
the object. Here a correlation arises in which these three elements cross each other simultaneously, 
as shown by this figure: 
In addition, it is also important to distinguish between the two words, food and meal, in order to 
place the aesthetic communication. This can be understood, as there are two scenarios, and that 
shape symbols, are present in both of them. 
1: The “food” located on the plate 
2: All the "external" factors surrounding the food itself, that influence the overall experience of the 
“meal”.  
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Or as modeled by Carlsen: 
 
 3.3. Shape Symbols in the Food 
Carlsen divides Shape Symbols into three categories:  
- The Mimetic (The Recognisable) 
- The Analogue (The Categorical) 
- The Symbolic (The Individuals Cultural Expression) 
  3.3.1. The Mimetic (The Recognisable) 
Mimetic means "imitative" and will almost always be associated with something visual. We 
experience mostly through sight, and when food can be described as multi sensually appealing, 
sight plays a vital part in our perception of food. Mimetic forms thereby possesses referential value 
through cultural codes, which can be interpreted in various ways. Carlsen believes that the shape is 
sensual, while the content can be interpreted symbolically in a broad sense. 
Carlsen draws the example of a chocolatier, who wants to sell his product to children, and decides 
to make it in a certain shape, for example in the shapes of animals. The animals does not taste of 
what they imitates, however the animal as a symbol is present.  
To succeed within this communication, requires two things: One, is being able to sense the shape 
and the possession of the cultural knowledge or experience. 
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  3.3.2. The Analogue (The Categorical) 
This shape-symbol presupposes a knowledge of what a sign means, and here, the cognitive aspects 
is more clearly pronounced. This would often be exemplified through labels such as "Supplier to the 
Royal Danish Court". Labels such as these can express good quality without necessarily delivering 
it. These analogue signs are further linked to a number of products wherein the character directly 
refers to a characteristic of the product; such as an Ø-mark (organic). Shape-symbols such as these, 
possesses a sociological impact due to their ability to make the subject feel as part of a "group", 
which could represent a particular political standpoint, consistent with the subject's view of itself. 
This can also apply to the narrative about a given product. For instance, there is a significant diffe-
rence between handmade gourmet salt from Læsø and iodized kitchen-salt. Both are predominantly 
composed of identical molecules, however, the story makes their value differ. 
As Carlsen says; “We are caught in a time-limited current, historical, cultural and social reference, 
where the experience in taste is constructed within the intersubjective space. It is not a private mat-
ter to taste, however, it is something we do, as we reflect ourselves in others. The value, we united 
ascribe to a label, is crucial to our subjective judgment in taste“ (Carlsen, 2011, P. 51) 
  3.3.3. The Symbolic (The Individuals Cultural Expression) 
The most predominant of the shape symbols is semantically misleading since it is only described as 
a symbol (Carlsen, 2011). These symbols are fixed and they often posses a metaphoric character 
(Carlsen, 2011). Carlsen uses an example of a Danish Christmas dinner. Despite the fact that the 
ingredients are identical, the symbolic difference between a wok dish with duck and cabbage, com-
pared with roast duck and red cabbage is vastly different.  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 3.4. Shape Symbols in the Meal 
- Human relations in the meal 
Social environment is very important for our experience of a meal. If you eat alone, with people you 
do not know or you do not like, it feels like a very different meal than in a safe environment with 
friends. A safe positive environment provides better opportunities to focus on the taste and the meal 
and will therefore almost always leave one with a good experience. Being in a group of people are 
also often essential to taste new things, because in a group, one will often follow standards, not to 
feel left out. Food is in many ways a tool to create security and social ties in the form of family 
dinners and business lunches. (Carlsen, 2011) 
- Food as a craft 
Knowledge of the sender who prepares the food is also very important for the subject. Eating can 
both be described as a life-giving action, but it can also pose a big risk. Letting vital components 
into the body which others have created is built on a trust-based action between the sender and 
subject. In certain situations, mistrust appears in a degree which makes us avoid eating if we 
experience bad hygiene, rotten food or food which tastes bad. A typical situation where this distrust 
may arise would be if the sender is unknown to the subject. There is for instance created a culinary 
confidence by parents who cook for their children, couples who cook together or co-workers who 
are making lunch together for each other. A meal can be considered as a cohesion insurance, and 
therefore we sometimes feel aloof and lonely when the food comes from an unknown sender.  
(Carlsen, 2011) 
This is especially true for children, where you can greatly provide reassurance about new tastes. If a 
kindergarten has socially involved chef, it is often easier to create comfort around a meal where 
kids can see the kitchen and knows the sender of the food. Whereas exogenous food blurs a part of 
communication, and thus, children will often show less interest in food. 
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- Applied knowledge of the Sender and Receiver 
"The knowledge of the food in general or on individual foodelements, we possess or acquire, is only 
effective in the aesthetic communication and judgment of taste, should it be put into a symbolic 
context. Thereby knowledge becomes an important factor, but not, as many mistakenly believe, be-
cause we are convinced by rational arguments" (Carlsen, 2011, P. 66) 
New knowledge will be in a position to help change existing or create new habits of a subject if it is 
used “ […] poetic, i.e. communicated in a meaningful context for us or reformulated in words 
which works evocative for us. “ (Carlsen, 2011, P. 66) 
As an example, it is a general view that vegetables are healthy, can prevent disease and possesse 
more climate-friendly footprint than, livestock. But in spite of this knowledge, it would not 
necessarily change a subject's eating habits of vegetables. By giving the subject this information, 
one can create a focused desire, however, the purest desire in relation to the subject's eating habits. 
However, if you were to tell the subject about the importance of cabbage in the Nordic region, as 
the vital food source that enabled us to survive the winter and give us Vitamin C, it might appeal to 
the subject in a new way which could awake ones interest in the vegetable.  
This, in the same way as our knowledge of potential hazards in food can also lead to some irrational 
interpretations about the food we eat. Some people might be afraid of eating unprocessed raw 
materials, due to e.g. bacteria, without perhaps taking positive effects such as vital vitamins and 
flavor into account. (Carlsen, 2011) 
The elements within the Food and the 
Meal can be illustrated by the following 
model:  
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 3.5. A Social Critique of the Judgement of Taste 
Distinction - A Social Critique of the Judgement of Taste, published; 1979, became the culmination 
of immense research conducted by Pierre Bourdieu. The great work of literature would eventually 
prove to become a fundamental piece in modern sociological understanding and is considered a 
keystone within both sociological and humanistic studies. By observing, analysing and categorising 
different societal areas, he constructed his theory of the “Social room” from which he derived the 
concept of social mapping. As stated by Margaretha Järvinen; “Empirically his studies covers the 
following fields: [...] eating habits, [...] - and the list could go on.” (Järvinen, 2005, P. 342). As an 
exemplification, artist Leigh Wells, has used Bourdieu’s Food space model, and though the illustra-
tion might not be academically representative, it depicts to some degree how different types of food 
is related to different societal classes - with various amounts of possessed Economic and Cultural 
Capital.  
By interpreting the picture through Järvinen the Food space “[…] is organized by two principles of 
distinction: a) the total amount of capital, possessed by the agents, and b) the division between 
Economical and Cultural Capital. The first, vertical dimension divides those with a large Capital 
volume (the dominant class), and those with a small Capital volume (the dominated class).  
The other, horizontal dimension, divides those mainly with Cultural Capital. This way the 
dominating class is divided into two main fractions: Those who possesses large amounts of Econo-
mical Capital (e.g the elite of the corporate world) and those who possesses large amounts of 
Cultural Capital (e.g the elite of the academic world).” (Järvinen: 2005, P. 349).  
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Illustration by, 
Leigh Wells
In his studies Bourdieu argued that every individual is born with different preferences in taste - 
determined by the inherited possession of cultural capital. These preferences are, however, likely to 
change over time, due to influence from external factors or what Bourdieu would describe as agents 
- which gradually shapes our identity through life. According to Bourdieu a division of the social 
classes defines how taste is constructed and perceived. From a hierarchical point of view, a 
differentiation occurs within the classes and therefore, what is viewed as delicious for a working 
class person, can be distasteful for one of the upperclass.  
As cited by Järvinen “Taste is, in Bourdieu’s understanding, first and foremost a distaste from other 
people's taste. Higher privileged grouping’s taste is always shaped in opposition to that of the un-
derprivileged - which in other words means that the lifestyle reflected by the working class, beco-
mes a negative point of reference which the higher social classes seeks to distance themselves 
from.” (Järvinen: 2005, P. 347).  
Järvinen further explains the framework set up by Bourdieu:  
“Within Bourdieu’s sociology “Capital” exists in three primary forms:  
• Economic Capital 
• Cultural Capital 
• Social Capital                            (Järvinen, 2005, P. 349) 
Bourdieu continues to explain how the division of the aforementioned capital is influenced by either 
an intellectual, social or economic aspect. Hence pointing out, that the more capital an individual 
has within these areas, their perception of taste differs and therefore creates boundaries between the 
given classes. (Järvinen, 2005) In other words taste creates a division between people with diverse 
amounts of capital however, simultaneously as some which bind likeminded people together. 
An elaborated explanation of the various factors can be described as cited by Järvinen: 
“Economic Capital is an expression for money and material resources. Cultural Capital is ascribed 
to education […]. Possession of Cultural Capital is the same at home as well as in school […] By 
Social Capital Bourdieu, refers to the resources an agent has due to his/her belonging within a 
specific group. As an example; belonging to one of the powerful lineages in France and having at-
tended one of Paris’ elite-schools - both of these affiliations offers a very applicable network of 
“connections”.  
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The fourth type of Capital in Bourdieu’s works is the [...] Symbolic Capital, an overall form of Ca-
pital […] which the three aforementioned (Economic, Cultural and Social)  transforms into when 
they are perceived as legitimate in a specific arena. A certain  quality or skill can therefore function 
as Symbolic Capital in a social arena, however not necessarily in another.”  
(Järvinen: 2005, P. 349) 
In regards to entomophagy, Bourdieu's theory resembles with our societal and cultural view in the 
western world. As the FAO (2013) report states, insects are alienated within the food culture 
whereas Bourdieu would argue, this is due to the fact, that through our culture and society we have 
dictated not to include insects in food. An example of how this capital could be applied, could for 
instance be through the societal view upon Noma who at their Michelin star restaurant has been 
serving ants on a daily basis. Elaborating further on this, the general view upon this controversial 
dish containing insects (which most people would find primitive and somewhat alienated), the fact 
that it is served in a fine dining setting - positions the dish to people in possession of high cultural 
as we as economical capital. 
 3.6. Ask the Children 
In her article “Spørg Børnene, Ph.D in pedagogy Susanne Ploug Sørensen provides elaborated  
method guidelines on how to conduct with children which proved to be vital prior to our interview. 
Sørensen suggests 3 kinds of interviews settings: 
“One-to-one interview:  
Interview with one child 
Group interview:  
Interview with a group of children and often randomly selected. The group interview is conducted 
as an interview with one child, the children take turns being asked some questions or focus group 
interviews in which children have been invited to talk about one or more questions or a theme. So-
metimes the theme has been chosen by the educators, and sometimes the children have self-selected 
topics for the conversation.  
Child-to-child interview: 
children are instructed to ask the other children on specific events in the institution or to ask for 
their wishes for new activities.” 
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Sørensens further establishes 4 rules for to be used prior, under and after the interviewing: 
• “Rule no. 1 - Purpose and seriousness: 
The interviewer must initially realize the purpose of asking children according to their own 
experiences and take them seriously. If you invite children to have opinions, the interviewer can 
expect that he/she will receive them and taken serious by the children. Make it clear to the children 
that the interview maybe won't make a big impact within the field of study, but assure them, that 
their    opinions matter and that they contribute with something important to you as a researcher.  
Often people have a prejudice that says that you can not count on the children's statements, because 
they just say what adults want to hear, but it is no different from interviews with adults. According 
to Sørensen, adults just as susceptible to social framework that creates a bias in their responses, 
and this should be looked upon as a general point of critique, and as not something especially tied 
to children. 
• Rule no. 2 - Safety and trust: 
The interviewer must involve ethical/legal considerations before, during and after the interview. 
Attributed to Rule No. 1, it is important only to interview children if he/she are going to listen, and 
recognize the child's universe, and to meet the opportunities that arise. Another consideration is the 
need of parental authorization with respect to the interview frames/theme. The idea is to create 
security and to conduct the interview in mutual trust and keep in mind that during an interview, 
there may occur unpredictable or private / sensitive information. in cases like these, as an inter-
viewer, you need to reflect upon the data that you gain, and whether or not it is ethically defensible 
to use. in some cases the interview is conducted within an agreement of disclosure, but sometimes 
you might need to make contact with colleagues or parents in order to illuminate a child's potential 
problem. 
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Rule no. 3 - Contracts: 
Contract simply means to make a verbal/textual agreement about the framework and content befo-
re, during and after the interview with children/parents/pedagogues ie. 
 Before the interview: 
• Agree with children and possibly. parents that the interview will take place and on what it is 
and to what use. 
• Agree on time of the interview, (at which time does the interview start). 
• Agree place on a specific place to conduct the interview. 
• Agree on a timeframe (how long/short is the interview). 
 During the interview: 
• Agree on the interviewers role and the children's roles (who speaks when). 
• Agree on whether there is a tape/video recorder. 
• Agree on who will be noted along the way. 
• Agree that the children can say stops and possible. regret. 
• Agree that the children are allowed to adresses their opinion about the interview, while the 
interview is being conducted. 
• Agree on how to end the interview. 
 After the interview: 
• Ask the children if they enjoyed the interview. 
Rule no. 4 - It must be an appreciative conversation as a principle: 
Appreciative conversation based on a particular view of human nature. People are considered to 
have the resources, and man has value in itself, as a special creature with special properties that 
are important for the man himself and for other people.The basic vision, is a vision of resources, 
while condemning a less farsighted focus on mistakes. to make good interviews with children it is 
important with an opportunistic approach, rather than a critical approach. With these positive 
views, a conversation turns into positive communication where you perceive messages with an inve-
stigative approach instead of discussing them.” (Sørensen, 2014) 
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 3.7. Focus Groups 
As a method, focus groups can be defined as a way of research where data is produced within a 
group interaction, surrounding a subject created by the researcher. After gathering a group of people 
of certain criteria, such as age, education, position (e.g. teacher, student etc.), they are asked 
different questions by the researcher in order to create a dialogue/discussion within the participants. 
(Halkier, 2008) 
Focus groups gain direct access to actions between the participants rather than reporting about ear-
lier experiences. Individual Interviews will often cause dialogue between the interviewer and the 
interviewee about previous experiences. Focus Groups will,on the other hand, produce dialogue and 
discussion regarding the topic between the participants who will discuss their experiences with each 
other rather than with the researcher. The combination of group interaction and focusing on a 
subject makes the the researcher able to investigate the signification within a group, which is often 
created throughout social experience. Focus groups allows the researcher to do a direct follow-up 
question, should he wish elaborated data within certain areas of the discussion whereas e.g. surveys 
would not allow this option. (Halkier, 2008). 
Within its limitations according to Halkier, being interviewed in a group can create polarisation, and 
insecurity if one is against the majority’s opinion. A conversation within the group is the premise of 
a good focus group interview, however, it can be challenging should the social control in the group 
intimidate one or more persons, thus these would not engage in the discussion. Should the 
conversation-setting not be pleasant, it can potentially evolve into a group interview rather than a 
focus group interview. (Halkier, 2008)  
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4. Analysis 
 4.1. Critical Reflections Pre-Interview 
Throughout our research, we realised that we wanted to obtain our empirical data from working 
with children. Following Carlsen’s theory on age, experience and its impact on taste, we realised 
that children might be an area of interest, for a potential implementation of entomophagy. We 
selected a private daycare as our field of research, mainly due the fact that the children's daily meals 
were prepared and provided by the institution - in opposition to an elementary school, where the 
older pupils usually are responsible for providing their own food.  
The FAO (2013) report suggests that educational institutions such as daycares, kindergartens and 
school is a potential place for an introduction of entomophagy - given that fulfilling information is 
provided to the pupils, in order to create a future normalisation of entomophagy. Beneath, a 
comprehensive collection of our thoughts prior to the interview is provided to the reader:  
We decided on collecting our empirical data with a children based, video recorded,  
focus group in a private kindergarten, with the presence of a pedagogue. 
- Why children? 
Our decision on working with children are tied to Carlsen’s theories concerning age and 
experiences impact on taste. As constituted in the FAO (2013) report, entomophagy is likely to be 
perceived as an alienating phenomena in all societal and cultural classes, and age groups, within the 
western context. Following Carlsen's theory on preconception, children will, due to their lack of 
established experience, food culture and food education, possibly stand out as a group with a 
potential interest, towards entomophagy. 
- Why record? 
In consultation with our supervisor, we decided to record the interview based on the consideration 
that individuals in an interview setting do not necessarily express themselves, only in words. Our 
empirical data would therefore lack of the possible use of body language, when further analysing 
the interview.  
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Our consideration mainly concerned the reactions to the food presented - especially that in which 
the insects would be visual to the interviewees. However it is important to state that the decision on 
recording our interview, was not rooted in a specific research theory or method, but rather on 
assumptions and advice from our supervisor. 
- Why a focus group?  
Rooted in Sørensen's interview method, we sought to create as safe an environment for the selected 
children as possible, in order to see if we, through her thoughts on opportunistic communication, 
could create a fluent dialogue - which according to Halkier is the main objective for a good focus 
group interview. Our hope was that the children would engage in a dialogue with each other, so that 
we as the interviewers could minimise our role as a potential intimidating or dominant factor - and 
by doing so let the children's unbiased views and experiences speak for itself. In relation to the 
composition of the interviewees, we requested the pedagogues to gather a group of four selected 
children who they believed to be ideal for an interview. This in order to avoid a constellation where 
a potential conflict could arise amongst the children.  
In regards to this methodical approach, our decision of using a focus group was made on the basis 
that we, as a project group, have previously conducted this form of interview with success, in an 
earlier produced project. However, prior to this project, none of us had any experiences with 
interviewing children. By not knowing what to expect from working with a new type of focus group 
we therefore picked an interview approach where we had as much experience as possible. 
- Why Valby Lillefri day care? 
We were fortunate to be offered the opportunity to work with a privatised daycare. Building upon 
core values such as; intimacy, solidarity, solicitude and commitment amongst others, Valby Lillefri 
offers an alternative to regular municipal daycares with focus especially on; nature, arts and 
movement. With our somewhat challenging subject in mind, we seized the opportunity to engage 
the collaboration with the institution - knowing that a private daycare might have an open minded 
and holistic approach towards our problem area.  
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  4.1.1. The Interview Strategy 
Our interview was hereafter divided into two sections: 
1. At the beginning of our interview, we presented the children with set of open questions, in our 
attempt to create a dialogue between the interviewees. Our initial approach was to encounter the 
children on their level, by using Sørensen’s opportunistic communication theory. With no previous 
experience within this children-based research field, we agreed with our supervisor on structuring 
our questions as simple as possible, in hopes of creating a dialogue. The questions were 
simplistically constructed and a given example reads as followed: 
“What do you think about insects?” or “How do you think that insects taste?” 
The purpose of these questions were to gain an understanding of their relationship towards insects 
from a symbolic, cultural and culinary point of view.  
2. After conducting the first part of the interview, we then placed five dishes of prepared foods in 
front of children and asked them to identify the dishes one at a time. This to uncover the dishes mi-
metic effect, and clarify to which degree they would consume it. We then, subsequently, revealed 
that all of the dishes contained and/or could contain insects. This in order to explore the insects im-
pact on their preconception. 
I. An apple 
II. A french baguette 
III. Pasta with tomato sauce (presence of crickets in the sauce) 
IV. Mixed green salad (presence of whole crickets) 
V. Helix pomatia (edible snail) 
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The idea of using these five dishes emerged from the fact that they all can or do contain insects. The 
dishes had a gradually declining mimetic effect, as the presence of insects in the dishes became 
more apparent. The first dish (I) had a strong mimetic effect, due to its recognisability, and that one 
would not be able to asses the potential presence of insects. At the opposite end of the scale, e.g 
(IV) would contain a more ambiguous mimetic effect, as the insects would be visible and their 
presence would distort a green salads’ otherwise strong recognisability. 
I. An Apple 
We chose an apple to use a pristine ingredient such as tomatoes and other fruits and vegetables, 
which in their natural form may contain bugs, and which we consume without ascription to it. This 
physical sample contained no bugs. 
II. A french baguette 
The idea of using a the bread was very similar to the usage of an apple, being something 
recognisable. However, the bread, opposite of the apple, represents a processing of the ingredients, 
unlike the apples natural form. The bread did not contain insects, however, could potentially have 
been produced with flour containing insects which would disguise the presence of the mentioned. 
III. Pasta with tomato sauce (presence of crickets in the sauce) 
This dish was further an attempt to create a recognisable dish, however, this time with the physical 
presence of insects. The mimetic effect is similar to (I) and (II), however by covering the placement 
of crickets in the sauce, an opportunity to deceive the children arose.  
IV. Mixed green salad (presence of whole crickets) 
As the second to last dish, with a further increased visualisation of insects, the mixed salad served 
as a sample, where the presence of insects could no longer be avoided. The salad consisted of 
tomatoes, lettuce, carrots and crickets. 
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V. Helix pomatia (edible snail) 
Our final presentation had, as with the previous samples, a strong mimetic effect. However, the 
mimetic effect of a snail is not rooted in our food culture, but rather as a pest as constituted in the 
FAO (2013) report. Our purpose of presenting the children with a snail in its natural form was 
justified by our wish to investigate their knowledge on already existing entomophagy in our western 
culture. 
As previously mentioned we had decided to not let the children taste any of the foods, due to safety 
and legal reasons. We acquired the insects from a safe and health-approved retailer in Thailand, 
however, if for some reason one the children became ill from the consumption, we could potentially 
face an unwanted conflict with staff and parents. If we were to let them taste the food, it would 
further have required another level of parental approval. The kindergarten could also have made 
objections towards letting the children consume the food and thus dismiss the collaboration.  
That being said, our awareness of the children’s future relation to the chosen foods were all-im-
portant to us. We therefore sought to portray the insects in a humorous way rather than putting the 
interview in relation to future threatening environmental problems - since a main intention was, to 
not frighten the children. 
  4.1.2. The Interview Setting 
As previously mentioned a precondition for a successful interview is the guarantee of a safe 
environment for the interviewees. In working with children, the setting of the interview were 
therefore all-important in order for us to create the optimal interview-setting. A determining factor 
was the presence of a pedagogue which could act as a reassuring factor for the children. However, 
the presence could also act as an influence on the answers due to the children’s possible search of 
acceptance from a known authority. Further argumentation in favor of the presence was our 
awareness of the jurisdictional implication working with children could have. Whether or not a 
pedagogue was present was, however, not something we were in control of prior to conducting the 
interview. 
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  4.1.3. Summary of the Daycare Interview 
As a formality, our interview began with a brief introduction of ourselves and the project. Hereafter 
the interviewees stated their names and age and we proceeded with our questions. The collective 
response to the first section of the interview; was that they did not consider insects as being 
consumable or at all palatable. As part of this section we also asked as to whether they knew anyone 
who had consumed insects. One of the children responded that he had heard about people eating 
insects in other countries, however, he still found entomophagy disgusting.  
Even though none of the children perceived entomophagy as being health-threatening, they were 
still hesitant towards consumption. Touching upon the fact that it could be potentially health 
promoting, one interviewees showed a slight consideration towards trying it.  
In the following, second section, we presented our prepared dishes for the children. As hoped for, 
they recognised all of the dishes, but were however, alerted by the visibility of crickets in dish (IV). 
When asked whether they would eat any of the dishes, they all agreed on dishes (I), (II) and (III), 
whereas they took distance from dishes (IV) and (V), which proved our initial theory on mimetic 
effects. Upon revealing that all the dishes contained or could contain insects, the result led to a 
consensual disgust towards all the dishes, simultaneously.  
In the end of our interview, we as interviewers, consumed a cricket each, in order to provoke a 
reaction from the interviewees. The reaction revealed a slight curiosity on behalf of the boys 
whereas the girls showed signs of repulsion. Upon this we concluded the interview and thanked the 
participants for their collaboration. 
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 4.2. Analysis of the Interview 
When questioning the children “What do you think about insects?” (A1, I2, P.2), our initial wish was to 
obtain knowledge on their opinions and thoughts toward insects in general. The answers given shared a 
common denominator, which was disgust and dissociation. (L) described insects as being 
“Disgusting.” (A1, L, P.2) to which (E) added “Because they are slimy.” (A1, E, P.2). This shows a clear 
resemblance with the FAO (2013) report’s section on the mentioned disgust factor. From a western per-
spective, insects are linked with pests and dissociation (FAO 2013), and are not perceived as a natural food 
source.  
In our previous section World Food Problems, these presumptions are typically a result of a cultural 
embeddedness, where in the western culture insects has been alienated and hence our association to them is 
linked with disgust. However, when asked whether the children perceived insects as being dangerous to 
consume, they mutually agreed that they did not (A1, E + S + L + K, P. 4). In other words, what we deduct, 
is that a cultural influence has estranged insects even though there is a general awareness towards insects as 
being harmless to eat.        
Following the FAO (2013) report, the answers from the children aligns with what is to be expected according 
to Carlsen’s theory on taste and preconception. As already stated in the FAO (2013) report, Carlsen’s theory 
on cultural preconception, displays entomophagy as being perceived alienated, in a western context. 
According to Carlsen; children are highly receptive towards tasting and trying new foods, this due to their 
lack of experience and early stage in food-upbringing. However, insects were not considered as being edible 
by the interviewees.  
When looking at the subject-related preconception, insects were considered slimy and disgusting, and 
simultaneously, there were no reference to taste or edibility. The FAO (2013) refers to entomophagy as being 
perceived of something primitive, in a western context. This is somewhat hard to deduce from the answers 
given by the interviewees, though nevertheless they may have been influenced by their parents’ points of 
view, as well as pedagogues and other influential adults. This aligns with Bourdieu’s theory on influence by 
external agents - as argued the cultural capital possessed by the child, can be influenced to a certain degree 
by authorities during the upbringing. 
Drawing from the statement, that the children found the insects unappealing, and did not wish to consume 
them, we proceeded to put this in relation to Carlsen’s interpretation of Kant’s three forms of experience;  
 - a science-based, theoretical experience  
 - an experience-based, practical and judicial experience 
 - a morale/emotional, action-based experience 
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In the first section of the interview, the children were not able to assess insects physically. Neither of the 
children had eaten insects before, thus their science-based experience, were at a minimal. 
However, when relating to whether or not insects were health-threatening, experience based, to consume, 
they mutually agreed upon the belief that insects can be safe to eat. 
Asking the question, on whether they would eat insects, given that they were health-promoting, created 
doubt in the group. One of the interviewees were inclined to eat them, one became curious, whereas the rest 
remained skeptical. This example displays, in regards to the morale/emotional-based experience, that  if 
consuming insects could have an advantageous effect, some of the interviewees would consider 
consumption. Good nutritional value created a morale reasoning in two of the children, which caused them to 
become open minded towards the idea of entomophagy. Despite the initial interest, they continued to display 
dissociation when later in the interview, being presented the food, which contained insects. 
Following Carlsen’s interpretation of Kant, we saw that in spite of a positive dialectic relationship, between 
the experience- and morale-based experience, in an entomological context, it did not make an impact on 
their overall judgement in taste. Due to their general oppressive attitude towards entomophagy, reluctance 
has occurred within their judgment of taste, thus it is not responsive to rational or moral justification, as 
portrayed in the given example. 
Following the mentioning of entomophagy as being uncommon in the Western society, we sought answer to 
whether or not the interviewees had knowledge of relatives who had previously consumed insects. The 
majority responded that they had no affiliations of such. However, (L) had heard about countries where 
insects were consumed as food. “I do not remember in what country, but there are someone in a country who 
eats insects.” (A1, L, P.3). This is relevant due to the fact, that he possesses knowledge of another country’s 
food culture. This according to Bourdieu, constitutes a larger amount of Cultural Capital and thus positions 
him differently, compared to the remaining interviewees, which might alter his preconception according to 
Carlsen. 
The interviewees possessed knowledge on occurring entomophagy, in other countries than Denmark, stresses 
the cultural differences between regions and what is perceived as being ‘normal’ from country to country. 
Moreover, when questioned on what they thoughts of other countries inclination towards entomophagy (L) 
responded: “Disgusting.” (A1, L, P. 3) to which (S) added: “Yes.” (A1, S, P. 3) This confirms the 
aforementioned disgust factor in correlation with cultural differences. In addition, when confronted with the 
helix pomatia, neither of the children would consider a consumption of the mentioned, even if their parents 
had served it to them. Here a clash between a, for the children, alienated product and the perception of what 
is considered normal-to-high-class to consume (in a particular Western demography), unfolds. However, 
despite being enlightened, their initial statement remained unchanged.  
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After placing the five dishes in front of the children, they identified each one of them, according to what they 
either were, or mimicked. When asked whether they would taste all of the dishes, they mutually agreed that 
they did not want to consume the snail and the salad, due the visibility of the insects. However, they would 
consume the remaining three dishes, being the apple, the bread and the pasta. Afterwards, we informed them, 
that there were or could be insects in all of the dishes, which resulted in disinterest from all the children.  
Experimenting with the children’s science-based experience, especially in regards to what they are 
physically able to asses, appears relevant in regards to Carlsen’s theory on preconception. As the above 
mentioned example displays the significance of the subject-related preconception, in relation to taste. As the 
interviewees were presented with dishes (I), (II) and (III) the the visibility were little to none-existing, 
resulting in willingness to consume the dishes. However, upon being informed about the presence of insects, 
the interviewees dissociated themselves prior to actually tasting the food. The example stresses the 
importance of the Mimetic Shape Symbols, as the recognisability created the illusion of a positive 
preconceived taste - which provided the interviewees with a false sense of comfort. The identical element of 
comfort-distortion, being the presence of insects, were located in all of the presented dishes.  
Upon the conclusion of our interview, we consumed a cricket in from of the interviewees, in order to break a 
barrier which would perhaps change their inclination towards entomophagy. Initially they found it 
disgusting, however, after telling them, that the insects were well tasting, it seemed to awake a slight 
interest from two of the interviewees. Following Carlsen's Shape Symbols in the Meal, it is relevant to 
investigate the relationship between interviewees and product. By creating a safe environment, in a familiar 
setting, surrounded by trusted authorities, it created a situation which could potentially lead towards the 
tasting of new things. However, one of the most determining factors, might have been the group setting. The 
group setting created the potential receptiveness towards trying something new - as one will often follow the 
standards in order to avoid being left out. In other words our consumption of the insect influenced the 
interviewees - after which the perception were removed to a certain degree. 
  4.2.1. Analysis: Sub-Conclusion 
Predominantly the children’s view on insects was to some extent confirmed, based on the 
presumptions stated in the FAO (2013) report regarding the alleged disgust factor. Also, it became 
clear, that insects were not viewed as an edible food source, until it was linked into an edible 
context. Some of the children showed interest when presented with the fact, that entomophagy 
could be healthy, though taken this into consideration, the overall perception was still reluctant. 
Our analysis displayed, that visibility and the knowledge of the insect's presence possessed signifi-
cance for the interviewees interest. When they were not aware of the insect's presence, and could 
not immediately assess them on the plate, they showed interest in tasting the food. However, when 
they received the information about the insect's presence, they became reluctant towards the food, 
they had shown prior interest in tasting. 
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5. Discussion 
 5.1. Critical Reflections Post-Interview 
In our early deliberations, we reached out to establish contact to different daycares. In the 
exploration of possible collaborators we discovered a group of three private daycares with which 
engaged dialogue. We sent them an email pitching our project, and after further correspondence and 
a following phone-meeting with the day-to-day manager, we agreed verbally and written on a 
collaboration with Valby Lillefri daycare. Of our three options, Valby Lillefri indicated most interest 
in our project, and appeared to be cooperatively willing. 
As a formal preparation to the interview, we sketched out an elaborate presentation of our project 
which also including the necessary formalia in regards to parental approvals. Herein, we described 
our interview approach, our wish to record it and a promise of us not letting the children consume 
any of the dishes. Another potential area of empirical exploration, arose from the manager's brief 
description of the functioning staff, as two parents were employed in the day care; one as the daily 
chef, the other as a regular pedagogue. Upon receiving this information, we immediately saw a po-
tential for elaborating on our field of research. By conducting interviews with the employed parents, 
we foresaw a more full bodied field of exploration, and we agreed on conducting interviews with 
the two staff members as well.  
Combining empirical results from children and parents would have provided us with two different 
sets of data, with a relevant potential in regards to comparability. We believed, that in order to 
understand the children's opinion towards entomophagy, and by drawing on Bourdieu's theory, 
parents could provide us with information about food culture and upbringing. Initially we wanted to 
prepare some dishes containing insects, such as a risotto or meat sauce etc. in order to let the 
children taste these, to exhibit, that insects can taste delicious. However, as described in the 
interview strategy, we decided to prioritize differently. Due to the fact, that getting parental 
approval for such an alienating research method, would be difficult, whereas it would not be a 
problem with adults. After agreeing with the parents inclusion in the interview, we ultimately dis-
missed the idea of getting the children to consume any food containing insects.  
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Throughout the dialogue, we agreed that we could visit the daycare on the condition of giving the 
institution a week’s notice. We had previously agreed on visiting the daycare prior to collecting the 
data, in order to conduct a test interview and become familiar staff and children. On November 
10th, 2015, our group finished preparing the interview questions and contacted the daycare in order 
to set a date for the interview. Initially we did not receive an answer, but upon contacting them 
again, we got a reply, stating that they did not have time nor resources to assist us with interviews 
until early 2016. Since our project depended on empirical data, we decided write a reply in which 
we stressed the importance of the interview for our project. We were eventually allowed to visit the 
daycare once in order to conduct a brief, video recorded interview, despite our initial agreement 
both verbal and written.  
The miscommunication, led to frustration for us as interviewers. We ended up wasting valuable 
time, on preparing the questions/research-strategy for the parents, and it seemed as we were 
perceived as a burden by the day to day manager. Leading up to visiting the daycare, we were 
uncertain about how the interview would proceed, and the way we were going to be greeted by the 
staff. To our surprise, they met us with a very welcoming attitude, but the overall situation left us 
reluctant towards our possibilities and limitations, in regards to the interview. In the initial 
arrangement, we agreed upon a transparent like-minded framework concerning almost every detail 
about the interview, but we were not sure if whether or not the new settlement provided us with the 
same privileges as the original. But after finally compromising with the daycare, we decided to 
avoid any unnecessary further contact, that would stir up more trouble. In hindsight, Sørensens: 
Rule no. 3 - Contracts, could potentially have helped us avoid this issue, had we pursued a more 
concise agreement about specific dates, earlier in the correspondence with the daycare. Had we, 
agreed earlier on a fixed date, it might have eliminated the uncertainty regarding the terms and 
conditions.  
After collecting and analysing our data, we have realised, that our interview could have been 
conducted differently, to maybe conceive a more full bodied set of data. Despite our strategies and 
planning ahead, we ended up asking our questions in a somewhat leading and closed manner. 
Intentionally we created the semantic structure in the questions, as being leading up to a dialogue 
between the interviewees, but we unfortunately presented them as narrow yes/no questions. 
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 Examples, such as; 
I2: “Do you think they taste well?” (A1, I2, P. 2) 
I1: “Do you think that it is dangerous to eat insects?” (A1, I1, P. 4) 
I3: “Why would you not eat them? Because they are alive?” (A1, I3, P. 3) 
We did not succeed in creating the dialogue between the interviewees, so despite our intentions of 
creating a focus group, it appears as we conducted a group-interview instead. Looking at the 
transcriptions, the interview appears as being an interaction between two fractions, rather than the 
intended plenary dialogue. The unintended semantic structure of our questions, probably was a 
result of several outcomes; the miscommunication with the daycare, maybe, made us focus more on 
collecting data, rather than paying the necessary attention to the interview itself. This also comes 
down to our lack of experience with interviewing children, as we had no idea what to expect from 
our interviewees, in regards to involvement and dialogue. All the children seemed very shy 
throughout the interview, and in our hesitation, to try and create a dialogue, we did not put enough 
thought and emphasis into asking the questions openly and according to our plan. The seemingly 
overwhelming appearance of three unfamiliar adults and a videocamera, might have caused the 
children’s shyness, that made it difficult, for us to work with. If we, as initially agreed, had had the 
chance to do a test-interview with the same children, it would have maybe created a more 
comfortable experience, allowing them to be more conversing.  
Another potential influence, was the presence of the day-to-day manager, while conducting the 
interview. As previously mentioned, the presence of a known authority, could have affected the 
attitude of the children as well, but from our point of view, it did not seem to have a noticeable 
effect on the children.  
Ultimately, we reached a paradoxical situation by writing a project about food and taste, without 
any actual, physical tasting by our interviewees. The absence of this data and the cancelled 
interview with the staff/adults in conjunction with the confined data from our interview, restrained 
us to a somewhat limited usage of our theoretical framework - and conclusion thereof. 
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Elaborated interviews with e.g. staff/parents might have enabled us to get a more thorough 
understanding of the different levels of Carlsen's Preconceptions, the levels of experience or the 
distinction/different preferences in taste between adults and their children - to hopefully see 
differences/similarities in taste-preferences. We felt that our research provided us with analysable 
data, but had our initial plan of actions succeeded, it might have allowed us to work with more 
parameters within our theories, thus maybe resulting in a more in depth analysis. 
- Helle Brønnum Carlsen / Imannuel Kant / Pierre Bourdieu? 
Choosing Carlsen for our theoretical framework, we assumed that Bourdieu would act as a relevant 
opponent due to his direct critique of Kant’s Judgement of Taste (1790), in which Carlsen takes her 
point of departure. Throughout the development of our project, a progressing uncertainty in regards 
to Carlsen's usage of Kant emerged - which affected our initial positioning of Bourdieu as a 
theoretical counterpart. Carlsens indistinct depiction between Kant’s and her theories put us in a 
position which did not allow us to criticise Kant, through Bourdieu, as Bourdieu can only be used to 
criticise Carlsens interpretation within this project. Looking at Food and Aesthetics (2011) as an 
independent tool for analysis, the main point of departure is rooted in Kant. However, several of 
Carlsen’s theories, such as Shape Symbols in the Food/Meal and Elements of Taste does arguably 
touch upon fields of research, related to Bourdieu. Further, in her theories on Aesthetic 
communication, references to both sociological and cultural significance in relation to taste, occurs.  
These, lean towards the research conducted by Bourdieu, stating taste as being constituted by social 
and cultural influences. Though Carlsen states that the judgment of taste is created within the 
subject, her theories also constitutes the significance of social and cultural influences - which aligns 
with Bourdieu's studies on taste. This leads to the conclusion, that Bourdieu, in this project, does 
not function as the intended theoretical counterpart, but rather as a tool of analysis for further 
investigation. 
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- Pilot project 
Throughout the course of our project we have, in collaboration  with our supervisor, discussed 
whether our project should be conducted as a pilot project or not. According to Social Research 
Update Issue 35, published by Department of Sociology, Universitet of Surrey (2001) “The term 
'pilot studies' refers to mini versions of a full-scale study (also called 'feasibility' studies), as well as 
the specific pre-testing of a particular research instrument such as a questionnaire or interview 
schedule”.  In our case this could be applicable to our project, due to the fact that entomophagy yet 
possesses large potential for further research; hence our studies can be seen as a point of departure 
for further investigation. Upon discussing our justification of labeling our project as being a pilot 
project; the main argument is rooted in the fact that our subject area indicated initial results which 
could have been explored even further. In addition, improvements to our interview strategies, target 
groups and theories could have produced remunerative results. Thus having conducted introductory 
research, a revised project could become helpful, prior to a more in depth research. An important 
reflection is the fact, that we have not yet seen examples of similar research or projects conducted 
within the implementation of entomophagy in daycares. The reason to opting out our project as a 
pilot project, is because these considerations came to us, during the process. As presented above, 
there are clear indications of our project's potential as a pilot project, but in our opinion, we should 
have chosen this direction, from the beginning of our research. 
- Implementing entomophagy 
As shown in the analysis, the visibility or knowledge of insect’s within the food, seems to be a 
determining factor. Whether or not the children were able to assess the insects seemed to be the 
decisive factor between interest and disgust.  
Should a daycare decide to adopt entomophagy into their diet plan, an opportunity would lie within 
“camouflaging” of the insects - or the avoidance of informing the children of their presence. 
Unfortunately, as prior mentioned, our research did not conduct data on the children's physiological 
preference in taste, in regards to insects. Though for the sake of the argument, could it be put into a 
dish in a hidden and delicious manner, it would arguably be possible for a daycare to serve insects 
for children.  
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However, the ethical perspective needs to be taken into consideration as well: 
First off, as insects has yet to become a common source of nutrition, the implications of serving 
insects would presumably meet higher resistance than serving regular meat.  
Secondly, as the children showed signs of disgust when presented with the dishes containing insects 
- their right of free choice is deprived by serving it without their knowledge.    
Should the daycare decide to implement entomophagy with an informed approach towards the 
children, our theories suggests several tools for the ease of an introduction. Building upon Carlsen’s 
Shape Symbols in the Food/Meal the necessity for trust and transparency becomes apparent. As a 
daily chef is already a trusted figure of authority, the bond of trust allows for navigating the children 
in a desired culinary direction. The possibility of including the children in the making of food 
further creates, not just a sense of ownership, but also a comfort in working with the various 
ingredients. This sense of comfort can further be strengthened by creating a positive environment 
within the institution from a group perspective. As stated by Carlsen, being in a group of people are 
also often essential to taste new things, because in a group, one will often follow standards, not to 
feel left out. (Carlsen, 2011) 
Another potential arises within Carlsen's The Symbolic shape symbol. In our research, insects are 
associated with disgust, whereas a change in this paradigm also seems crucial. By portraying insects 
as something fun or competitive, it would maybe gain an influence on the contemporary symbolic 
reference in insects. However, as our research has shown, the perception of entomophagy within the 
Western society, is yet considered somewhat alienated.  
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6. Conclusion 
Whether or not an implementation of entomophagy is possible, seems somewhat unclear. 
As shown in the FAO (2013) report and our research, entomophagy was met with skepticism and 
reluctance due to cultural and demographic differences. The visibility or knowledge of insect’s 
within the food, seems to be a determining factor for the distinction between potential interest or 
disgust. Our initial wish was to investigate the relations between children and their parent’s in 
regards to taste, however, our somewhat challenging process left this field of research 
un-investigated. The challenges of an implementation of entomophagy, lies within insect’s symbolic 
value and lack of reference as being considered something edible within our culture. Thus the 
answer as to, if entomophagy is a solution to food and environmental issues, is far beyond what this 
research is able to conclude. In accordance with the FAO (2013) report, a potential exists, though 
the external influential factor are endless, in order to answer the aforementioned question. Whether 
or not an implementation of entomophagy is possible, appears therefore to be somewhat dubious. 
Our research showed areas of potential, but predominantly, even greater challenges in relation to the 
current discourse.  
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